NEW YEAR'S EVE MENU

Thursday % 157 December 2026 - 7pm

AperiTif & Amuse-bouche
Alain's Caviar and ChanTilly CRoQUETTE
Served with A glass of Champagne Devaux, GRANDE RESERVE
Soup
Cream of walnut and garlic soup with fResh chives
Served with a glass of ChATeauneuf-du-Pape blanc 2024, Chateau de Vaudieu
STARTER
Gremolata crusted parmesan soufflé, pine nut and RockeT salad, Balsamic and olive oil
Served with A glass of Soave Classico Superiore 'VingeTo MonteGrande” 202 %, MonTeforTe
Fish
Crispy lobster pancake on A bisue with baby waTercRrEss
Served with A glass of O'Rosal Rias Baixas 202 %, Santiago Ruiz
MeaT
Slow roAasTEd Venison loin, pommes Duchesse, parsnip, carroTs, kale and sauce Espagnole
Served with A glass of ‘Coto de Imaz’ Rioja Gran Reserva 2019, El Coto
Cheeses
ToasTed Colden Cross Goat's cheese, walnut bread and honey drizzle
Served with A glass of “Jean-Bapriste” Riesling Kabinetrt 202 %, Gunderloch
DesserT
Caramelised hazelnut and Rum choux A la Creéme with chocolaTe sauce
Served with A glass of 20 years old Tawny PorT, Sandeman
Coffee
Coffee or TeA served with '‘Bugnes’
£167% per person - booking essenTial

Allergies? Please let us know when booking.
Advance pAyMmeNT is REQUIREd TO confiRm yOUR booking



